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recipes follow, in order, as they differ 
Jt immensely. 


a 4 tablespoons margarine, melted 
e- % cup honey ; 

is Y_ cup mustard 

st 1 teaspoon ginger 

r- 1 teaspoon salt 


4 to 6 chicken breasts 


ry Heat ingredients together. Pour over 
’s chicken breasts, or other desired chicken 
)9 parts, and bake at 375 degrees for 40 
st Minutes, or until chicken tests done. 


-o Honey and fruit chicken 


y, 1 young chicken, cut up in 
serving pieces 

3S 1 cup pancake mix 

t. 1 cup apricot nectar 

3- 4 tablespoons (% cup) honey 


i Salt chicken slightly. Dip in pancake 
g mix. Brown on both sides using butter or 

other shortening, approximately % hour. 
When golden brown, pour apricot nectar 
over. Cover and simmer another 42 hour or 
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Easy sticky buns until tender. Top with honey about 10 
2 tablespoons margarine minutes before serving. 
4 cup firmly packed brown sugar re Seis SSO a 
¥4 cup Karo light or dark syrup cs 


Ss 


4 cup chopped nuts 
%4 cup raisins 
¥4 teaspoon ground cinnamon 
1 can refrigerator biscuits (10) 


In a 9-inch round baking pan melt mar- 
garine in oven while preheating to 400 
degrees. Remove from oven; stir in sugar, 
corn syrup, nuts, raisins and cinnamon. 
Place biscuits on top. Bake according to 
package directions or in a 400-degree oven 
for 15 minutes or until biscuits are well 
browned. Let stand 5 minutes in pan; invert 
on serving dish. Makes 10 buns. : 


Honey chicken 


Rhonda Bush’s request for honey chicken 
was answered by Betsy Reading of Newark. 
and Isabel Buck of Millville. Both of the 


